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463 
vacuum packaging of: effects of storage 
time and temperature, 457 
letters to editor 
37(1): ii; 37(3): viii 
lettuce 
controlled atmospheric storage of: effect on 
quality and respiration rate, 48 
effects on biociiemical composition of the 
leaves, 52 


lipids 
characterization of, from seeds of the 
Rosacea family, 938 
membrane structure and cellular death in 
biological tissue, 504 
stability in tocopherol-supplemented tur- 
key, 496 
light 
effect on solanine formation in potato 
slices, 969 
lignin 
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